General Information 


It is possible to cook meat and potatoes in 
the main well and a rice or bread pudding 
in one of the pans at the same time. Pan 
can be placed on top of meat. 


Do not attempt to bake a cake when 
cooking meat or potatoes. 


To brown a meat pie leave the lid off the 
small pan. 


Always be sure that you have given the 
food time enough to heat through before you 
pull the plug. 


If you cook in the two small pans you will 
not see any steam escaping around the lid 
of the Cooker; steam is confined in the small 
pans. 

It is impossible for food to burn in the 
Cooker after the current has been turned off. 


When baking or roasting in the small con- 
tainers it is necessary to leave the container 
cover off if a perfect brown is desired. 

When baking always use a lid or rack to 
elevate the pan above the bottom of the 
Cooker. This will furnish the necessary 
circulation. 

To retain the heat a long time after the 
current has been disconnected, place the 
Cooker in the paper carton it was received 
in and pack paper around it, or when carry- 
ing it in a car place a blanket over it. 

It will bake just as readily when placed 
on its side. <A six ring muffin pan can be 
inserted in this position. 

A sealed fit can be secured by placing a 
piece of oiled paper on top of the Cooker 
and pressing the lid down on it. This will 
hold the lid securely in place and help re- 
tain the heat or cold. 
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Meat and Vegetables 


When cooking meat, always use from 2 to 3 table- 
spoons of fat in “well” of Cooker or “Cooker pan.” 
No water is used unless you desire a stew or pot roast. 


With all vegetables, use 14 cup of water unless the 
vegetables contain considerable amount of moisture, 
and in that case use bacon fat. 


With the Electric Cooker, the food is steam cooked, 
therefore very little water is used and a tight lid is 
necessary. 

After the food is placed in the Cooker, be sure to 
leave current on until the food is thoroughly heated. 


Always soak or parboil beans before putting them 
in the “Everhot” Cooker. 


When roasting meats the best results are obtained 
if the main well of the Cooker is used, without the 
small containers, 


Care of Cooker 


To clean the inside of the Cooker use S. O. S. or any 
other polish that does not scratch. 

Wipe the nickel part over with a little salad oil (or 
any unsalted oil), with a soft rag, then polish with a 
woolen rag. his will protect the nickel from gas 
fumes and rust. 

Leave the Cooker uncovered when not in use. 

Do not dip the Cooker in water; it will spoil the 
heating element. 

Before using a new Everhot Cooker, be sure that 
the aluminum container and the inside of the cooker 
has been thoroughly washed while heated up. 

Do not get the cord or plug wet. 


Macaroni and Cheese 


2 cups macaroni 4 cups water 
(Milk may be substituted for ¥% the water) 
Pre-heat Cooker 15 minutes; current on 45 minutes. 
Disconnect, open Cooker and put cheese on top of 
macaroni. Let stand 45 minutes and remove from 
Cooker. Whole time, 1 hour 45 minutes. 


Sage 


Baking and Roasting 


For baking and roasting, the 
Cooker should first be pre-heated. 
This means turning the current into 
the Cooker before the food is put 
in. 
The length of time for pre-heat- 
ing varies somewhat, depending 
upon the kind of food that is to be 
cooked. This takes about 25 min- 
utes, although for smaller quanti- 
ties of food it does not take quite 
wgso long. As a general rule, if the 
Cooker is pre-heated 25 minutes, it 
will be plenty hot for roasting meat and the temper- 
ature will be sufficiently hot to sear the meat. 


Irish Stew 
214 Ibs. shoulder of lamb 1 teaspoon salt 
4 carrots \4 teaspoon pepper 
6 onions 1 guart water 


2 Ibs. potatoes 


Put all the ingredients in the main well of the 
Cooker, and connect the current, It will take about 
1%4 hours—one hour with current on—balance on 
retained heat. 


Roast Veal and Escalloped Potatoes 


314 Ibs. veal 
Potatoes 


Pre-heat Cooker for 25 minutes. Wipe veal with 
damp cloth. Rub with salt and place in bottom of 
Cooker. Sear the meat on both sides and continue 
heat for 45 minutes. Retained heat 2 hours. Place 
escalloped potatoes in top container. Put both in the 
Cooker at the same time. 
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4-Pound Roast 


Put 3 tablespoons of fat on bottom of the main well. 
Connect the current and pre-heat 25 minutes. While 
the Cooker is heating, wipe the meat, sprinkle with 
salt and pepper, and dredge with flour. Place on 
bottom of well. Leave current on 1 hour, then cook 
on retained heat 134 hours. 


Spiced Beef 


5 lbs. beef, rump or a cheap cut of round 
1 tablespoon salt VY, tablespoon allspice 
Vs tablespoon pepper 


Y, tablespoon cloves 


DRESSING 
1 cup dry crumbs Y, teaspoon allspice 
Y, cup chopped suet Nutmeg 


1 small onion chopped Salt 
YZ teaspoon cloves Pepper 


Trim away the fat from meat. Leave the suet. Cut 
several slits a few inches from the edge and pack this 
with the dressing. After stuffing, rub the meat with 
the mixture of pepper, salt, cloves, allspice and 
vinegar. 

Let stand over night. Place in Cooker pan with 
one cup of water—cover and put on the bottom of 


Cooker. Time: 1% hours on, I hour off. Macaroni 
and cheese in second pan. 


Dried Beef and Sweet Potatoes 


6 boiled sweet potatoes, sliced 

1 cup soft bread crumbs 

1 pound dried beef 
1% cups milk 

Arrange in baking dish in layers of sweet potatoes, 
beef and bread crumbs with top layer of crumbs— 
pour milk over all. Pre-heat Cooker 15 minutes and 
place pan on rack—leave current on 20 minutes. Dis- 
connect and allow to cook on retained heat for 40 
minutes, 


4 to 4 cup cider vinegar ~* 
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Stemmned Chicken and Potatoes 


Select a chicken of about 4 to 5 pounds. Dress and 
clean, leaving it whole. Pre-heat Cooker 35 minutes 
with 3 tablespoons fat in well of Cooker. Place 
chicken in Cooker and leave current on 114 hours. 
Disconnect, and leave in 3 hours on retained heat. 


Potatoes must be added about % hours before the 
current is disconnected. 


Beef a la Cassero 


SAUCE : 
1 cup vinegar 

1 cup prunes Few cloves 
2 cups sugar Stick cinnamon 

Boil all ingredients to 34 cup and pour over meat 
when done. 

Wipe with damp cloth, place meat in greased pan. 
Sear on both sides well, add 1 cup washed prunes, 1 
cup of water. Put in the bottom of Cooker. 


Scalloped potatoes—in second pan. 


41bs, meat 


Glazed Sweet Potatoes 


4 medium size potatoes 
or 
1 can sweet potatoes 
Place potatoes in container and cover with the fol- 
lowing syrup: 
\%4 cup butter 
Y, cup brown sugar 


VY cup hot water 


Rice Pudding 


1 cup sugar 

1 tablespoon melted butter 

2 cups milk Vanilla or cinnamon 
Pre-heat Cooker 20 minutes. Leave current on 30 

minutes. Disconnect Cooker and let pudding remain 

in container 1 hour more. 


2 cups cooked rice 
1 cup raisins 
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Corn Tamale 


2 cups hamburger, or 
2 cups cold chicken 


1 pint can corn 
leup fresh milk 


1 quart can solid pack iomatoes 1 green pepper 

2 hot peppers or 2 eggs 

1 cup olives 

1 teaspoon cayenne 
pepper 
Salt to taste 


14 doz. chili peppers 

1 large onion 
4 cup olive oil 

2 teaspoons Grandma’s 

Spanish pepper 

Beat eggs, add cup milk 
and can of corn. Beat the 
tomatoes with the egg beater 
and add to the above mix- 
ture. Chop or grind the 
onion and peppers. Simmer 
the onions until brown— 
then add to the above with 
2 cups cornmeal, Grandma's 
Spanish pepper in water be- 
fore adding. 


UTI p 
Attaches to Any 
Lamp Socket 


Pre-heat Cooker 15 min- 
utes—divide the mixture in 
the two pans. Leave current 


: or 
on 34 hour, retained heat 30 Coucbent 
minutes. Outlet 


Fruit Pudding 


Y, teaspoon salt 
1 feaspoon cinnamon 


114 cups flour 
\4 teaspoon soda 
Mace and cloves 
Beat 1 egg; add to it \% cup molasses, % cup sweet 
milk, 44 cup melted butter. Add the dry ingredients 
to the molasses mixture and then add 34 cup chopped 
fruit. Currants, raisins, figs, dates and citron. 
Place in cooker, leave current on 1 hour. Diseor- 
nect and allow cooking to proceed on retained heat 


for 2 hours. No pre-heating required. Can be cuoked 
with meat. 
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Mulligan Stew 


3 lbs. meat, cut to small portions 
5 or 6 potatoes 4 turnips 

6 onions 2 stalks celery, cut fine 
1 teaspoon salt 1 tablespoon parsley 
V4 teaspoon pepper 2 quarts water 

2 cans tomato sauce 


Select about three pounds meat suitable for a stew. 
Put three tablespoons of fat on bottom of main well. 
Cennect the Cooker and pre-heat 25 minutes. Put 
meat in Cooker and let it sear 15 minutes. Add the 
tomato sauce, and let cook 15 minutes longer. Then 
add the vegetables and seasoning and continue cook- 
ing with current on for 45 minutes more. Disconnect 
Cooker and let the stew remain in Cooker for 1% 
hours on retained heat. 

The longer it cooks, the better it will be. 


Peanut Bread 


8 teaspoons baking powder 
1 teaspoon salt 
1 cup raisins 


4 cups flour 

\S cup sugar 

7 ozs. peanut butter 
2 cups sweet milk 
Sift flour, measure; add baking powder, sait and 

sugar and sift again. Cream the peanut butter and 

add dry mixture to it alternately with the milk. Add 

the raisins mixed with the last bit of four. Mix well. 
Pre-heat Cooker 15 minu‘es. Place bread in Cooker, 

leave current on 20 minutes. Disconnect and let the 

bread remain in Cooker 45 minutes on retained heat. 


Recipe For Ice Cream 


1 cup plain cream 
2 teaspoons vanilla 


l cup whipping cream 
V4 cup sugar 

2 eggs 

Whip the cream and add the sugar and vanilla, 
Whip the whites and yolks of eggs separately, then 
mix. Add to the cream and pack for freezing, using 
% salt and % ice. Freeze for 3 hours. Be sure to whip 
eggs and cream well. 


TIME TABLE AND CHART 


DirEcTIONS PREHEAT Current ON CurRENT OFF 

Roast Beef, 4 lbs. No container used 2@nin. 10 min, per lb. 5 min. per Ib. 

Roast Pork, 4 Ibs. No container used 23min 25 min. per lb. 15 min. per lb. 

Roast Lamb, 4 Ibs. No container used 2@enin. 25 min. per Ib, 15 min. per lb. 

Roast Veal, 4 lbs. No container used 24min. 25 min. per lb. 15 min. per lb. 

Roast Chicken (old) No container used 23 min 25 min. per lb, 15 min. per Ib. 

Roast Chicken (young) No container used 25min. 15-20 min. per lb. 10 min. per Ib. 

Meat Loaf Use container 25 min 20 min. per lb. 15 min. per Ib. 
uncovered | 

Swiss Steak Use container 25 min On 1 hour Off 1 hour 
uncovered Hy 

Beef Stew (234 Ibs. meat) Use container None On 1% hours Off 1 hour 
uncoyered F 

Pot Roast Use container 25 min. On 1% hours Off 114 hours 

__uncovered 

Potatoes, steamed Use container None On 25 min. Off 30 min. 
uncovered 4 

Potatoes, baked Use container 15min On 30 min. Off 15 min. 
uncovered 1 

Potatoes, escalloped Use container 15min. On 45 min. Off 1 hour 
uncovered 

Vegetables Covered container © ne |Leave on until steam comes Turn Of 

from around cover 

Soups No container used 1@jnin. 134 hours 134 hours 

Baked Apples Use container 20@min. 20 min, 25 min, 

Baked Macaroni Use container 20%nin. 30 min. 30 min. 
uncovered ite 

Casserole Dishes Use container 20 min 35 min. 30 min. or more 
uncovered L 

Bread Use container 20min. 20 min. 45 min. 
uncovered a 
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Freezing Desserts 


For freezing mousses, puddings, etc., place a layer 
of ice in the bottom of the compartment. The ma- 
terial to be frozen should be placed in one of the con- 
tainers or better a fruit jar on top of this ice and then 
fill up the compartment with more ice. Be sure the 
compartment is cold before you start. Disconnect the 
cord and plug. In from 2 to 314 hours the freezing 
process will be completed and you will have a very 
delicious dessert. Be sure to clean all the salt out of 
the Cooker after freezing. Salt water, if left in too 
long will injure the aluminum lining. 


Nut Bread 


legg 


4 cups flour , 
134 cups milk 


8 teaspoons baking powder f 
1 teaspoon salt 4 cup raisins 
14 cup sugar 1 cup chopped nuts 
Sift dry ingredients—add egg well beaten and milk 
to make soft dough, like biscuit dough. Add raisins 
and nuts, sprinkled with flour. Turn into well greased 
pan. Let rise 15 minutes. Pre-heat Cooker 15 min- 
utes and leave current on 20 minutes after bread has 
been placed in the Cooker. Allow it to cook 40 min- 
utes on retained heat. 


Peach Cobbler 


2 cups flour 
34 cup shortening 

Sugar 

Cover bottom of pan with a 
sheet of crust rolled quite thin; 
fill with ripe peeled peaches. 
Sprinkle over them half their 
weight in sugar and a little nut- 
meg. Cover with another thin 
layer of crust. 

Bake in Ewverhot Cooker 15 
minutes, pre-heating 20 min- 
utes; retained heat for 20 min- 
utes. 
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Angel Cake 


V4 teaspoon cream of tartar 
1 teaspoon vanilla 
1 cup flour 


; Sift and set aside sugar and flour. Beat eggs, sift 
in cream of tartar and beat until very stiff. Whip in 
the sugar; then add flavoring, and last fold in flour 
slowly. Pour into buttered cake tin. 


8 egg whites 
144 cups sugar 
\4 teaspoon salt 


Pre-heat Cooker 5 minutes. Place cake on rack 
and leave current on 25 minutes after putting cake in. 
Disconnect, allowing cooking to proceed 30 minutes on 
retained heat. 


Sunshine Cake 


3 tablespoons shortening 

3 egg yolks 
4 cup milk 

3 teaspoons baking powder 

Cream shortening and add sugar gradually. Add 
beaten yolks, then flavoring—beat well. Sift flour 
and baking powder together and add alternately with 
milk to the first mixture. Pour into greased pan. 

Pre-heat Cooker 15 minutes. Current on 20 minutes 
after cake is placed in Cooker. Allow it to cook 40 
minutes on retained heat. 


VY cup sugar 
1 teaspoon vanilla 
1% cups flour 


Sponge Cake 


4 eggs 1 cup flour 
1 cup sugar 1 teaspoon lemon extract 
Separate eggs—beat the whites until dry; fold in 34 
cup of sugar, add the other %4 cup to the yolks and 
beat well and add to the whites and put in the flavor- 
ing. Lastly, fold in the cup of flour which has been 
sifted twice. Pre-heat the Cooker 5 minutes. Place 
the container with cake on the rack or lid in the well of 
Cooker. Do not cover container. Leave current on 25 
minutes, then disconnect and allow the cooking to con- 
tinue for 30 minutes. ‘ 
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Pineapple Cake 


3 cup shortening 2 teaspoons baking powder 
1 cup sugar lé teaspoon soda 
3 eggs 1 cup grated pineapple 


1% cups flour 


Cream shortening and 
add sugar gradually and 
2 eggs well beaten. Mix 
and sift dry ingredients 
and add to first mixture 
alternately with pine- 
apple. Pre-heat the 
Cooker 15 minutes, leave 
current on 20 minutes 
after cake is placed in 
Cooker. Allow it to bake 
on retained heat 40 min- 
utes. 


Raisin Loaf Cake 
2 tablespoons butter 1% cups flour 


1 cup sugar 1 teaspoon baking powder 
2eg9s \4 teaspoon cinnamon 
YZ cup milk 1 cup chopped raisins 


Cream butter and sugar. Add eggs, well beaten. 
Sift the flour and baking powder together alternately 
with the milk. Stir in the floured raisins and bake in 
a well greased pan. 

Pre-heat for 15 minutes. Place cake container on 


rack, then leave current on 20 minutes. Disconnect 
and cook on retained heat for 35 minutes. 
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Suggestions For Ways of Using the 


Everhot Electric Table Stove 


1. On the tea cart when serving afternoon tea. 
2. For buffet spreads and luncheons in place 
of the chafing dish and for Sunday night 
suppers. 
3. In the breakfast nook to save steps. 
4, On the sun porch when serving meals. 
5. On the kitchen cabinet to save steps when 
scalding milk for bread or custard, mak- 
ing filling for a pie, icing for cake, etc. 
6. When spending the evening before the fire- 
place for popping corn, making candies, 
hot beverages, etc. 
7. In the sick room, 
8. Heating hot water bottle or baby’s milk at 
night. 
9. To replace the kerosene stove in the summer 
home. 

10. For the college girl. 

11, For the girl who rooms and prepares some 
of her meals. 

12. In the bath room when using a_ small 
amount of water, as for shaving, 

13. For those who have to carry their lunch, to 
prepare the hot dish at office, store, etc. 

14. For baking. No need of heating up the 
range oven for every small baking oper- 
ation. Use a small oven. 

15. For Griddle Cakes. 

16. For drying hair after a shampoo. 

17, For use in the laboratory. 

18. For making coffee quickly. 
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Everhot Cookerette 
(Model ECK-5, 110-120 Volts, 600 Watts. 
Shipping Wt. 45 lbs.) 

This EVERHOT 
Cookerette is de- 
signed especially 
for small kitchens 
and crowded quar- 
ters. It is light 
and easily portable 
and may be slipped 
out of the way 
when not in use. 
It is 17% inches 
high and 19 inches 
wide. 

: Three large 

loaves of bread may be baked in it at one time, or 
two pies, or two layers of cake. A meal for several 
people may be cooked in different utensils in this 
Cooker at one time. 

Equipment includes utensils, rack, tongs, etc. 


Single Compartment Everhot 
(Catalog Number EC-1, 110 to 120 Volts, 660 Watts. 
Shipping Weight 105 pounds.) 

This Everhot is designed 
for the average home. It is 
of convenient kitchen-work 
height, 30 inches, and is 16 
inches long and 19 inches 
wide. It has sufficient ca- 
pacity to cook a large fowl 
and two vegetables, or a 6 
or 8 pound roast, potatoes, 


another vegetable, and a 
pudding. 

In it you may place uten- 
sils holding a total of 12 
quarts. 

Due to its cylindrical 
shape you can put much 


more into the well than into 
a square oven of the same 
dimensions. 


Sq 
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Everhot Electric Table Stoves 


Operating on ordinary lamp socket current, do a 
real job of cooking. The high efficiency of Everhot is 
due to the insulated burners. The sides and bottom 
of the heavy heat-resisting porcelain are insulated 
with a thick jacket of pure asbestos. This is bound in 
a steel case. 


Thus practically all of the intense heat generated by 
the highest grade nickel chromium element is thrown 
upward and concentrated on the cooking surface. 
Quicker cooking is assured with less current than is 
possible with other lamp socket electric plates. 


S-1— 110 volts, 600 
watts. Diameter of burn- 
er 5%4”.. Length over all 
9%". Height 43%”. De- 
tachable handle, 6 feet 
heater cord, separable 
plug and cennector. 


S-1 
1 Burner—i Heat 


S-3 —110 volts, 
maximum con- 
sumption 600 
watts, equipped 
with reciprocating 
four-station range 
switch—high, me- 
dium, low and off. 
Dimensions and 
equipment same 
as S-1. 


ay CS 


T-2 — 110 volts, 
maximum con- 
sumption 600 
watts. Diameter 
of each burner 
54", Length 
over all 184”. 
Width over all 
814". Height 434”. 
Two terminal 
blocks connected 
so each burner may be used separably or both together— 
never consuming over 600 watts. When both burners are 
operated together each is at half heat. Complete with 6 
feet of heater cord equipped with two-piece plug and connector. 


T-2 
2 Burner—2 Heat 


T-3—110 
volts, maxi- 
mum con- 
sumption (each 
burner) 600 
watts, equipped 
with two re- 
ciprocating 
four-station 
range switches. 


T-3 
2 Burner—3 Heat 
On “low” Everhot will continue to percolate coffee, using only 
150 watts. Dimensions and equipment same as T-2. Equipped 
with 1 heater cord, separable plug and connector. 


Special — 110 volts, 
600 watts. Diameter 
of burner 5%". 
Height 434”. Six feet 
heater cord with 
separable plugs. 


Special 
1 Burner—1 Heat 
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GUARANTEE 


The EverHor Junior Combination 
Cooker is guaranteed against defective ma- 
terial or workmanship for one year from 
date of purchase. This guarantee is void 
(1), if the appliance has been used on a 
higher voltage than stamped on the name- 
plate, (2), if the Cooker has been dipped 


in water, (3), and if it has been tampered 
with. 


The Everuot Cooker will give years 
of service. Durability and efficiency are 
built into it and during manufacture every 
part is subjected to rigid tests and inspec- 
tion. Inside and out the Cooker is just as 
good as it looks. We know it will stand 
up electrically and mechanically. We 
know it will do everything claimed for it. 
We are proud to identify our name with it. 


THE SwartzsaucH Mrc. Company 


